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Research progress on extraction, structural, functional properties and

applications of Tuber polysaccharides
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Abstract: Polysaccharides are the main active ingredients of edible
fungi, which have been widely utilized in the food industry. As a
member of the truffle family, Tuber are rich in polysaccharides.

Previous studies mainly focused on solvent, ultrasound-assisted,

microwave-assisted, enzyme-assisted and pressurized liquid
extractions regarding the extraction methods of Tuber
polysaccharides.  The molecular weight,  monosaccharide
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composition and content, configuration, and ligation mechanism
of sugar residues, along with the polysaccharide types of Tuber
studied in relation to the

Additionally, the

polysaccharides, have all been

characterization of chemical structures.

antioxidant, antitumor, hypoglycemia, anti-fatigue, and
immunomodulatory activities have been evaluated as well. In food
processing, polysaccharides have been currently applied in the
production of pastries and lozenges. Therefore, the purpose of
this research is to discuss the most current developments in
extraction techniques, including chemical structures, functional
properties, and applications of Tuber polysaccharides. This
provides a theoretical foundation for future growth in their food
applications.

Keywords: Tuber polysaccharides; extraction methods; chemical

structures; functional properties; applications

PO (Tuber) 50 H R B OE )8 00 — K AERK T
WTREE. BT T % % (Ascomycota ) « 52 T K W 5&
(Truffle) Z —. A58 T 43 S P G V0 150 B8 W0 K 28, T
Yo B B R B B o B A AR D R A
WO BV 22 v A 22 O B R Can ik R R B
FEIEA T2 o) ¥y A KT, Bl e T
AR B HE AR AR I O AR R . 8 A AT LA E
JeEVEH S S SR ARk OK AL & 4 T B B AL 2 EAE Y
TR 5 0 A T R R A R R S IR I WR-3- 2 TR
TAM NN ARG EAEY R AERD, o 5l A,
W PR E R EHAN 2~10 cm B BB SR B [

213



214

FR R ADVANCES
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Table 2 Functional properties of Tuber polysaccharides
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